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(covid 19 update included)  
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General Risk Assessment Notes:  
 
1. Personal Hygiene - All participants, staff, volunteers and visitors will:  

* Be asked to wash hands in suitable handwash area before taking part in activity (alcohol hand sanitizer will be provided 

if hand wash area is not available). 

* Be told about and requested to use the 6 stage hand washing technique. 

* Wear a clean apron whist in cooking area. Aprons will be removed when leaving the cooking area.  

* Tie long hair back and remove jewelry (except plain wedding bands). 

* Cover any cuts or sores with a blue plaster. 

* Not take part in the cooking activity if they feel sick or unwell; or have been suffering from sickness, diarrhoea or heavy 

cold/cough within last 48 hours. 

 

 

 

2. Kitchen Hygiene  

* Tables – sanitized with disposable clothes before and after use. 

* No outdoor/indoor clothing, bags, toys, files, books or boxes to be place on the cooking surfaces. 

* Equipment to be cleaned thoroughly before and after use. Equipment will only to be used once during any visit, then it 

will be sterilized and quarantined for 48 hours before using.  

* Separate chopping boards to be used when preparing raw vegetables, raw meat/fish and ready to eat foods (see 

Chopping Board policy). 

* Chopping boards to be cleaned, sanitized and air-dried after use. 

* Washing Up – Antibacterial washing up liquid to be used. Staff to wash equipment in hot water and allow to air dry. Staff 

to ensure knives and equipment with blades are washed separately and never left in bowl.  
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3. Food Storage 

* Before session, food will be stored at Cooking Together. Dried food will be stored in suitable containers, whilst 

perishable food will be stored in fridge or freezer.  

* Fridge/Freezer temps checked and logged on a daily basis (Fridge 0-5oC, Freezer <-18 oC). 

* Food is covered to prevent cross contamination. 

* Food is not stored beyond ‘use-by’ or ‘best before’ date.  

* Food will be transported to venues in clean containers/bags. Perishable food will be transported in cool bags/insulated 

boxes. To prevent cross contamination, separate cool bags/boxes will be used for raw and ready to eat foods. 

* Participants will be provided with written storage and reheating information.  

 

 

 

 

4. Health and Safety  

* Electrical equipment will only be used by staff or adults (under supervision).  

* Electrical equipment will be placed in suitable area of the room (either in corner of room or in separate kitchen area).  

* A fire blanket and suitable extinguisher will be available at all times.  

* Emergency exits will be kept clear and obstruction free at all times. Participants will be made aware of exits and 

assembly points.  

* All electrical equipment used is PAT tested annually (certificate available on request).  

* Any suspected malfunctioning equipment will not be used (until tested).  
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Risk Assessment   

 
 

Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures  
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Corona Virus 
Transmission -
Access to the 
cooking area   
/room  
 
 
 
 
 
 
 
 
 
 
 
 
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Medium 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

* Follow venue/school guidance on entry to cooking 
area/classroom. If no guidance available, Cooking 
Together will: 

* Ensure waiting area is suitable for social distancing 
and where possible, marked with safe waiting spaces. 

* Provide a plan of the cooking area/room showing the 
position of the workstations and the maximum number 
of participants permitted in the room/area. 

* Workstations to be clearly labelled with a number, 1 
being furthest from the entry point (2 the next furthest 
and so on). 

* Under the direction of CT/Venue staff, participants 
should enter the cooking area individually in an orderly 
fashion and make their way to their allotted 
workplaces. 

* Under the direction of CT/Venue staff, participants 
should leave the room individually in an orderly 
fashion at the end of the session. 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures  
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Corona Virus 
Transmission -
Social distancing 
in the cooking 
area  
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Medium 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

* Follow venue/school guidance on social distancing. If no 
guidance available, Cooking Together will: 
 

* Ensure workstations are 2m apart within 
community/adult sessions and at least 1m apart (or 
more if space allows) within school sessions.  

* Workstations will be marked with a number starting at 
no. 1 furthest from the door.  

* Allocation of workstations will ensure the best possible 
layout within the limits of fixed furniture. 

* Workstations will be set up before a session with any 
instruction sheets, equipment and ingredients. 

* A plan of the room showing the position of the 
workstations, zones and movement plan will be 
displayed at the entrance of the cooking area.  

* CT staff will carry out cooking demonstrations at a safe 
distance and will use their own demonstration 
equipment. 

* Participants will be observed during activities at a 
distance by CT and/or Venue staff 

* Where close contact is needed, CT staff may ‘break’ the 
social distancing rules, but suitable PPE will be worn to 
minimise the risk of any transmissions 

* All staff and participants will wash hands immediately 
and thoroughly after removing any PPE. 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures  
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Corona Virus 
Transmission -
Social distancing 
in the cooking 
area  
(cont…) 

  * PPE should be removed and stored in a bag, labelled 
as ‘potentially contaminated’ and then this should be 
cleaned or disposed of appropriately 

* Where possible, bins should be foot operated to prevent 
transmission  

  

Corona Virus 
Transmission -
Cleanliness  
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

High 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

* The cooking area, work surface and equipment should 
be cleaned and disinfected before and after practical 
activities with commercial/domestic cleaning products 
approved as food safe to wipe down or immerse 
equipment (e.g. Milton) 

* Cleaning can be wiping with a disinfectant wipe or just 
sprayed with a disinfectant spray, or immersed in a 
disinfectant for 10 minutes minimum 

* All CT/Venue  staff,  participants  and visitors must clean 
their hands thoroughly before and after practical food 
preparation work using soap, water and paper towels 
timed for a minimum of 20 seconds. 

* Alcohol-free hand sanitiser provided by participants. 

* Participants  reminded to regularly wash their hands 
throughout the activities and after using limited key room 
facilities (such as fridges etc) 

* For minor spills individual participaants will be instructed 
to clear up their own small localised spills using a 
disposable cloth provided at their workstations  

* For larger spills all participants will be required to be 
evacuated from the room in an orderly fashion as at the 
end of a lesson 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures  
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Corona Virus 
Transmission -
Cleanliness  
(cont…) 

  * At the end of each session, CT/Venue staff will wipe 
down and clear away equipment and facilities with 
suitable cleaning products as above and allow to dry 
and readied for use for the next class  

* At the activity end CT/venue staff  will clean equipment 
using suitable cleaning products. Equipment such as 
chopping boards and mixing bowls, will be santised, air 
dried and then quarantined for 72 hours before being 
used in another session.  

* Aprons, dish cloths and tea towels all to be washed and 
dried after one use 

* Session activities to be shorter to accommodate extra 
cleaning time 

*  

  

Corona Virus 
Transmission -
Emergency 
Response  

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 

High 
 
 
 
 

* CT where possible, will follow the venues/schools 
procedures for minor and major incident.  

  

Corona Virus 
Transmission -
Ventilation in the 
room 
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 

Medium 
 
 
 
 
 

* All working spaces should have as much ventilation as 
is reasonably practical to ensure the maximum natural 
air.  

* Rooms should have windows open 

* Doors should be propped open where safe to do so  
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Food poisoning 
from food due to 
poor personal 
hygiene in the 
kitchen. 
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Low  
 

* All staff, participant and visitors must clean their hands 
thoroughly before and after practical food preparation 
work using soap, water and paper towels timed for a 
minimum of 20 seconds 

* Long hair must be tied back or covered during any food 
preparation 

* An apron must be worn during the cooking session.  

* CT staff will wear a clean cloth apron during every 
cooking session. Aprons will be worn for one session 
only and then wash at above 60oC.  

* Participants will be encouraged to provide their own 
cloth apron (which can be washed at home at above 
60oC), however CT will provide disposable aprons if 
necessary.  

* Aprons put on in the cooking area must be removed 
when leaving the area for any reason 

* Long sleeves to be rolled up, and scarves and other 
large fabric accessories (except for religious head wear) 
should be removed. 

* Outdoor clothing to be removed upon entry to cooking 
area  

* Nail varnish to be removed (applicable to adults as well 
as children). 

* Blue plasters to be applied to any cuts or sores during 
food preparation. 

* More extensive existing injuries to be covered with vinyl 
or latex (plasters or gloves) during session and to be 
disposed of after use. 

  

 



 

                                                                                                        Page 9 of 16 

  

 

www.cookingtogether.co.uk 

e: info@cookingtogether.co.uk      

 

 

Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Food poisoning 
due to bacteria 
spread by illness. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 

Low/ 
Medium 
 
 

* Anyone feeling sick or unwell to be not be permitted to 
cook.  

* Anyone suffering or recently recovered from sickness or 
diarrhoea will not be permitted to cook 

* CT staff must have a current Food Hygiene Certificate  

  

Dirt or food 
poisoning 
bacteria present 
from raw food 
causing cross 
contamination 
and food 
poisoning. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 

Low  
 
 
 
 
 
 

* All fruit and vegetables prior to food preparation. 

* Where possible, hot clean running water should be 
available within cooking area. Where this is not possible, 
CT should be given access to a suitable area.  

* Ingredients must be sourced from a reputable supplier 
 

  

Gastrointestinal 
infection from 
eating or hand to 
mouth contact or 
gastrointestinal 
infections passed 
from one person 
to another from 
food. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 

Low/ 
Medium 
 
 
 
 
 
 
 

* If tasting food it must only be tasted once individually 
separated into pre-portioned amounts. No cutlery will be 
used which could be contaminated or be used for a 
second tasting (perhaps using disposable instead). 

* Food will not be allowed to be returned once touched, 
licked or eaten, it must be disposed of separately 

* Food will be stored separately in sealed units and 
opened only for giving out for tasting 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Food poisoning 
from food due to 
ingredients past 
their date marks. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 

Low  
 

* Check all date marks of ingredients before purchase and 
use in food preparation. 

* Ingredients that are past their ‘best before’ date mark will 
not be used for consumption.  

* Food to be covered to prevent cross contamination. 

* Dry goods stored in clean dry designated area away 
from cleaning agents, paints, stationary or other 
potential contaminants.  

* Food in transit to cooking sessions to be stored 
appropriately. 

 

  

Food poisoning 
from high risk 
foods , if not 
stored properly. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 

Low  
 
 
 
 
 
 
 
 

* All high risk/perishable food must be stored 
appropriately. (frozen –18°c or below, refrigerated +0°c 
- +4°c) 

* Temperatures of CT fridges/freezers should be checked 
and logged daily.  

* Food to be covered to avoid cross-contamination. 

* After any high-risk foods are opened the remainder will 
be covered, labelled and stored in temperature-
controlled storage within the life span of the food (fridge 
or frozen) and beyond the life span the food is disposed 
of.  
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Food poisoning 
from food not 
stored at the 
correct 
temperature 
during cooking 
sessions. 

CT Staff 
Venue Staff  
Participants  
Visitors   

Low  
 

* Any high-risk foods in transit will be stored in insulated 
boxes or bags. 

* All high-risk foods will be stored in the insulated boxes 
or bags until required.  

* Raw fish or meat must be stored in a separate cool bag. 

* The temperature of box/bag will be recorded at the 
beginning of the session.  

* Food prepared during sessions must be stored at the 
correct temperature until consumed or taken home. 
Written storage and re-heating information to be 
provided for all participants. 

 
 

  

Food 
contamination 
from equipment 
and/or surfaces. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 

Low/ 
Medium   
 

* Surfaces to be wiped down with suitable cleaning 
products and allow to dry with a disinfectant wipe or 
sprayed with a disinfectant spray for 10 minutes 
minimum following COVID-19 controls 

* Commercial/domestic products sold for cleaning 
kitchens, that are food safe will be used to wipe down  

* Equipment to be cleaned before and after cooking  

* No clothing, bags, brief cases, files, books or boxes to 
be placed on the cooking  surface(s). 

* Equipment including cutlery trays, large and small items 
to be cleaned thoroughly before and after cooking. 

* Chopping boards to be hot-washed, sprayed with 
antibacterial spray and air-dried. 

* Separation of cooked and raw ingredients maintained in 
storage and preparation. 

* Raw fish or meat must be kept separately in covered 
containers on the lowest refrigerator shelf. 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Burns from heat 
using hobs and/or 
ovens. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 

Low/ 
Medium   
 

* Oven shelves to be adjusted before putting items 
inside the oven. 

* Oven gloves to be used to carry hot food/tins. Clean 
oven gloves will be used during each session. Gloves 
will be cleaned  at above 60oC and quarantined for 72 
hours before further use.  

* Hot food and liquids never to be left unattended and 
placed out of reach. 

* Pan-handles to be turned inwards but not over hot 
hobs. 

* If a mild burn, the person should run cold water over 
the burn for at least 10 minutes. 

* CT will suitable fire blankets and suitable fire 
extinguishers to at all times. 

* Only CT Staff and responsible adults are permitted to 
carry, stir and serve hot liquids. 

* Frying, if carried out should only be done by adultsand 
away from children. 

* Table Top induction hobs to be used with extreme 
care and only by adults or older (deemed responsible) 
children. 

* CT staff must have a current Emergency First Aid 
Certificate and carry suitable First Aid Kits. 

* CT to follow venues/schools COVID-19 controls for 
emergency responses 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Cuts from knives 
and other sharp 
equipment (eg. 
graters)  
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 

Medium   
 

* All sharp knives (and other sharp equipment) to be 
locked in an appropriate place when not in use. 

* Knives to be stored separately from other equipment 
during transit and during sessions. 

* Count knives ‘out’ and count them ‘in’ and sharp knives 
never to be left out during preparation or in readiness for 
session or after use in the session. 

* Knives washed up separately and never left in the 
washing up bowl or sink and will be subject to the same 
cleaning/quarantine of COVID-19 controls 

* Participants to be supervised during all cooking 
Activities. 

* ‘Bridge’ and ‘claw’ techniques to be taught and 
supervised.  

* Appropriate type and size of knives to be selected for 
the age and/or size of the participants.  

* Chopping boards to be used in conjunction with knives. 

  

Using an electric 
mixer could give 
an electric shock. 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 

Low  
 

* Participants must not operate electrical equipment 
unless under instruction. 

* Visual check of equipment, cords and plugs to mains 
before practical begins. 

* Suspected malfunctioning equipment not to be used. 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures  
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Tripping, slipping, 
falling 
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 
 
 

Medium   
 

* Floor area to be even and clear of extraneous furniture, 
wires, boxes or other items likely to cause tripping. 

* Floor to be dry and cleaned of food or other matter likely 
to cause slipping. 

* Cooking area to be accessible only to those engaged in 
the activity and who are supervised. 

* Running, jumping and pushing to be strictly forbidden. 

* Appropriate low healed, closed in shoes for food 
preparation. 

* Careful positioning of individuals using wheelchairs or 
those seated who have restricted movement.  

* Table height to be appropriate height for participants. 
Participants must not, stand or kneel on chairs or stools. 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

Reactions to food 
– allergic or 
intolerance 
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 
 
 

Medium   
 

* All staff, participants and visitors must provide 
detailed information of known or suspected 
allergies or intolerances to food stuffs or cleaning 
agents. The information must be in writing. 

* If cooking with children/young people, parental 
consent must be obtained for every participating 
child to handle taste, consume food stuffs and 
use cooking equipment.  

* Participants who may require medication during 
cooking must be identified and an authorized 
person  must be on hand to administer that 
medication, following COVID 19 controls. 

* Alternative food stuffs may be made available for 
those with allergies or intolerance. 

* Do not accept donations of food from outside 
sources unless there is a 100% safety assurance 
that is safe to eat. 

 

  

Choking on small 
pieces of food or 
inhalation of small 
ingredients 

Participants  
Visitors 

Medium * Supervised tasting and chewing of small pieces of fruit or 
other small ingredients. 

* Participants to follow guidance on tasting and eating 
slowly. 

* No one to eat food from cupped hand with head thrown 
back. 

* Participants must only taste or eat food at the invitation 
of the person in charge. 
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Hazard Who could be 
harmed 

Risk 
level 

Precautions and control measures 
in the cooking area and vicinity 

Check by 
ticking 

Notes for further 
action 

COSHH  
 

CT Staff 
Venue Staff  
Participants  
Visitors   
 
 
 
 
 

Medium   
 

* If any use of substances hazardous to health in the     
kitchen this must be adequately understood and 
controlled 

* Safety Data Sheet will be available upon request 

* Technical Information Sheet available for any 
substances will be made available by CT upon request 

* A pictorial hazard description of any items/products 
offered if any use of substances hazardous to health 

 

  

Waste CT Staff 
Venue Staff  
Participants  
Visitors   
 

Low/ 
Medium   
 

* Waste bins will be provided, and waste disposed of 
quickly after an activity 

* Bins foot operated following COVID-19 controls. 

* Any by-product or waste material created must be 
handled and disposed in the correct manner including 
surplus packaging materials. 

  

 
 

 

 


